
 

 

 

 

CHRISTMAS 2022 

DINNER MENU 
 

appetiser 
 

Farmhouse Pate GF 

cumberland sauce, pickles, toasted ciabatta 
GF bread available 

Winter Vegetable Soup V VE GF 

Smoked Salmon & Prawn Cocktail GF 

marie rose & bloody mary salsa 

Mixed Bean & Baby Plum Tomato Salad V VE  

winter leaves, basil oil dressing 
 

● 

 

main course 
served with brussels sprouts, thyme & maple carrots 

Traditional Roast Turkey  

sage, onion & apricot stuffing, pigs in blankets, 

rosemary roast potatoes, roast parsnips, roasting jus 
GF without stuffing 

Pork Escalope in Panko Crumb 

braised red cabbage, apple & pancetta, sage & onion mash, veal jus 

Gressingham Duck Breast GF 

swede & carrot puree, black cherry & crème de cassis jus, rosemary roast potatoes 

Fillet of Sea Bass GF 

braised fennel, peas & leeks, herb roasted new potatoes, romesco sauce 

Roasted Vegetable & Cranberry Seed Crusted Roast V VE 

swede & carrot puree, herb roasted new potatoes, port & cranberry jus 
 

● 

 

dessert 
 

Traditional Christmas Pudding  

chef’s boozy brandy sauce 

Honeycomb & Chocolate Cheesecake V 

caramel sauce, chocolate blossoms 

Raspberry & Prosecco Sorbet GF 

pink gin, fresh raspberries, mint 

Trio of Cheese 

served with celery, grapes, Christmas chutney & biscuit selection 
GF biscuits available 

 

● 

 

Fresh Filter Coffee available on request 
● 

 

 


